i 


Historic,  archived  document 

Do  not  assume  content  reflects  current 
scientific  l<nowledge,  policies,  or  practices. 

1 


Subject:  "Good  Beginnings."  Information  from  the  Bureau  of  Home  Economics, 
U.S.L.A. 


"Vifell  "began,  half  done,"  remarked  Uncle  Silas,  as  he  drew  his  chair  up 
to  the  supper  talkie  last  night. 

"Just  another  way  of  saying  that  a  good  start  often  wins  the  day," 
said  Uncle  Ebenezer.  "And  that  holds  true  for  meals  as  well  as  for  other 
events  in  life," 

Cousin  Susan  nodded.    "If  you're  talking  about  meals,"   said  she,  "I^ 
always  say  that  appetite  makes  the  meal." 

"And  I^  alwa?/s  say  that  a  good  start  makes  a  good  appetite,"  added  Uncle 
E'oenezer. 

The  cause  of  all  these  comments  from  my  family  was  the  appetizer  that 
started  our  meal  last  night.    It  was  a  crab  flake  cocktail.    The  recipe  came 
direct  from  the  Recipe  Lady's  kitchen.    And  if  you  are  in  doubt  as  to  its 
success,  just  ask  Uncle  Ebenezer. 

All  of  us  cooks  and  menu  makers,  if  we're  wise,  give  our  serious 
consideration  to  the  start  of  the  meal,  especially  in  summer.    You  know  how 
appetites  lag  and  spirits  wilt  on  hot,  tired  August  days.    On  such  days,  the 
way  the  meal  starts  has  a  lot  to  do  with  its  success.    Suppose  your  hot,  tired 
family  comes  in  to  a  hot  stuffy  dining  room  and  sit  doYrn  to  a  big  steaming 
platterful  of  meat,  potatoes  and  gravy.    The  chances  are  ten  to  one  that  the 
meal  won't  be  a  success,  no  matter  how  well  the  food  is  cooked.    But  just 
start  your  fainily  off  with  a  dainty,  icy  glass  of  some  cool,  colorful  and 
piquant  appetizer — just  a  bit  of  something  that  hasplenty  of  tang  and  zest. 
Watch  how  that  wakes  up  appetites  and  good  cheer. 

These  delicious  cool  summer  appetizers  may  be  of  different  kinds.  Emit 
cup  has  long  been  a  favorite.    So  has  iced  fruit  juice.     In  recent  years  chilled 
tomato  cocktail  has  come  into  its  own.    Many  hostesses  serve  a  tiny,  crisp, 
colorful  salad  as  a  first  course.    Others  serve  jellied  appetizers.    Let'  s 
pause  a  minute  and  consider  these  jellied  appetizers.    They    are  something  rather 
now.    They  look  so  cool  that  they  are  very  tempting  on  hot  days.  Jellied 
bouillon  or  jellied  tomato  juice — sometimes  spoken  of  as  jellied  soup,  and 
jellied  fruit  juice  served  in  glass  cups  all  make  ideal  starters  for  hot- 
weather  meals.    By  the  way,  next  week  I'll  have  a  new  recipe  for  you  for  jellied 
fruit  juice  appetizer. 

These  cocktails  or  appetizers  are  never  rich,  heavy  nor  sweet.    They  are 
only  meant  to  prepare  you  for  the  rest  of  the  meal,  to  start  you  off  with  a 
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"bit  of  "bright  color  to  please  your  eye  and  a  bit  of  racy  flavor  to  waken  your 
appetite*  They  are  tart  and  highly  seasoned,  lively  to  look  at  and  lively  to 
taste.    Also,  they  are  always  served  in  small  amounts. 

Now  is  your  notebook  handy?    And  has  it  a  good-sized  blank  page?  Well, 
then,  here's  an  idea.    IVrite  across  the  top  of  that  page  the  words  "Good 
Beginnings  for  Summer  Meals."    Undertieath  that  heading,  write  down  the  two 
good  recipes  for  summer  cocktails  that  I  am  about  to  give  you.    The  first 
recipe  is  for  crab  flake  cocktail.    The  second  is  for  cucumber  cocktail. 

For  crab  flake  cocktail  you  will  need  1  and  l/g  cups  of  crab  flakes 
and  some  lemon  juice  and  Chili,  tomato  or  TTorcester shire  sauce  for  seasoning. 

Pick  over  the  crab  flakes  carefully  to  remove  any  pieces  of  shell.  Uow 
chill  both  the  flakes  and  the  sauce.    Just  before  serving,  mix  the  two.  Serve 
about  a  quarter  of  a  cap  to  each  person  in  little  iced  glasses.    Garnish  with 
green  pepper  or  parsley. 

That' s  all  you  have  to  do  to  make  crob  flake  cocktail. 

Our  other  simple  appetizer  is  cucumber  cocktail.    This  is  made  of  several 
different  kinds  of  diced  raw  vegetables.    Seven  ingredients: 

1  and  1/4  cups  of  diced  cucumber      2  and  l/s  tablespoons  of  sugar 

1  and  1/4  cups  of  diced  turnip         2  teaspoons  of  salt,  and 

3/4  cup  of  diced  green  pepj)Gr  1  and  1/4  cups  of  diced  radish 

2  tablespoons  of  lemon  juice 

I'll  read  those  ingredients  once  again.  (Repeat.) 

Combine  the  diced  cucumber,  turnip — yes,  tliat's  raw  turnip — and  the  green 
pepper.    Add  the  lemon  juice,  sugar  and  salt.    Stir  zhe  mixture  well  and  put  it 
in  a  cold  place  to  chill.    Just  before  serving,  add  the  radish,  also  chilled. 
Why  add  the  radish  last?    Because  it's  color  disappears,  if  you  let  it  stand 
some  time  with  this  mixture. 

Yes,  parsley  would  make  a  nice  garnish  for  this,  as  it  does  for  any 
vegetable  cocktail.    But  the  green  pepper  and  the  radish  also  give  color. 

Tne  best  tomato  cocktail  recipe  I  know  of  is  in  the  green  radio  cookbook. 
It  is  seasoned  mth  celery,  green  pepper,  onion  pulp,  horseradish  and  tomato 
cat  sup . 

But  I  mustn't  linger  any  longer  over  these  cocktails  or  we'll  never  get 
our  dinner  planned. 

Cooling,  comfortable  meals  make  even  dog-days  bea.rable,  and  August  meals 
can  be  especially  good  because  Augu.st  is  the  month  of  plenty.    So  much  variety 
of  menus  is  possible  with  so  many  good  fresh  things  ready  in  gardens  and  orchards. 

Now  that  we  have  two  cocktails  planned  and  either  one  will  do  for  this 
comfortable  August  dizmcr,  what  shall  we  have  for  the  rest  of  the  meal?  How 
about  corn  on  the  cob  for  one  thing.    August  is  the  month  of  months  for  corn  on 
the  cob.    "ifnat  a  feast  this  real  American  vegetable  is,  served  hot  on  the  cob  and 
all  dripping  with  butter.    Have  you  heard  the  latest  wrinkle  about  corn?  Maybe 
you  can  try  it  on  your  family  this  very  night.    Serve  the  corn  piping  hot,  and, 
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as  70U  cat,  spread  it  with  golden  mayoniiaiso  dressing. 

By  the  way,  hore  arc  a  few  pointers  about  coold.ns  corn  to  help  you  ^-ct 
the  most  delicious  flavor  from  this  good  vegetatle.    What  makes  tender  sweet 
corn  sometimes  come  out  of  the  kettle  looking  yellowish  and  water-soaked? 
What  makes  tender  sweet  corn  "become  tough  in  the  kettle? 

Just  one  answer  to  those  two  questions.    The  answer  is:  Over-cooking. 
Different  varieties  of  corn  take  different  times  to  cook.    The  close-grained 
varieties  take  longer  than  those  vdth  grains  far  apart.    But  no  variety  of 
green  corn  takes  very  long  to  cook.    From  five  to  ten  minutes  is  enough  to 
allow  for  hoiling.    Shack  the  ears  the  last  minute.    Be  careful  to  remove  all 
the  corn  silk,  drop  the  ears  in  boiling  salted  water,  and  serve  immediately 
when  the  corn  is  tender. 

But  let' s  get  "back  to  our  meal  plans.    Where  v^ere  we?    Cocktail  first. 
Then  corn  on  the  co"b.    Now  how  about- a  plrxtter  of  cold,  sliced  smoked  tongue? 
Next  mixed  greens.    You  might  serve  these  cooked  with  batter  and  a  little 
vinegar  for  flavoring.    Or  you  might  serve  them  fresh  as  salad  with  French 
dressing  for  seasoning.     Suit  yourself. 

Finally,  dessert,    A  delicious,  good-looking  and,  I  might  almost  say, 
fragrant  top-off  for  an  August  meal  is  fresh  fruit  molded  in  a  delicate  green 
lime  jelly.     Canned  pineapple  cut  in  small  pieces  is  especially  nice  fruit  to 
mold  in  this  pleasant  green  jelly.    And  chopped  mint  leaves  over  the  top  makes 
it  a  dessert  fit  for  a  king. 

Once  more  now.    Shall  we  review  our  plans  for  a  comfortable  August 
dinner?    Either  cucumber  cocktail  or  crab  flake  cocktail  to  start  off  with. 
Then,  cold,  sliced,  smoked  ham;  Corn  on  the  cob;  Mixed  greens;  and,  for 
dessert,  Fresh  fruit  molded  in  lime  jelly. 

Tomorrow:     Questions  and  answers. 

Friday:     More  news  about  jellied  dishes. 


